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WORE WELL DONE IS/A CHRISTIAN SERVICE

EVERY WOMAN'S OPPORTUNITY
The Sulietin watts good home letters; good business letters; good holp-
ral fevters o any Kind the mind fmay suggest. They should be in hand by

Wednesday f sach weels. Write on

tut one side of the puper.

AdSress, SOTIAL CCPNER EDRDITOR, Bulleun Ofiice, Neorwich, Conn.

THREE PRIZES MONTHLY:

§2.50 to first; $1.50 to second; $1.00 to third.

Award made the last Satorday in eacs month.

SOCIAL CORNER POEM.
The Days of Old.

O days of old, forever past, what is
the charm you hol
Which turns your sorrow |
your silver Into gold?
Oft times your XKy was
fierce storma sWept
WY,
with a panz of kean
think of you vodny
Al me! It was the' promise of young
life's morning
The glamout of

into Joy

overcast
oer yot

But Togrot Wi

hours

H

we maeia

whicth paved the wny with tow-
ers,
Bhe ghowed ux nll the hilzs
it seemed within o
Alns! Tt turmmed to wortl
when held with wus
Lite's path hinms widker
grown, Lthe windse are
swaoot
‘Which gently touck
ay dny and
But oh, to know «
all that Tile o
Beemed waitlng for our hand:to iake.
and it was joy to Hive!
NINETTE L. EOSVATER.
Sent in by Norih " Dmkota,

INQUIRIES AND ANSWERS,

PATULA: <Cards recelved and for-
warded as you dirccted,

PAPA'S BOY: Letigr)recelved, and
muiled as you directod

EITTY LOT': Letterdreceived and
forwanrded to Airy

BHATE: That mattertwill soom e

attended to.

VARIOUS WAYS OF SERVING PO-

TATOES.

“ PDear Sisters of The Social
I send In a few reclpes for a
tatoes

Golden Potatos Pare
ad potatoes anddfour

in thin slico= ™

huttered baking: aly

salt and pepper ! rover : y
made of butter and milk thick .
not very thick, nhowg "two cuns of
eptice, and then cover with -
crumbes having thamyrolled very fi

with

Scalloped Potantors
8Hee vour potato thin
layer of potato then n
ers cut in half, huttered
smnll bits of hutter an:
tle omlon. Pour over n
wall, Then bake ecovared, removin
the cover for them to =rown well be-
fore taking out of the oven,

Petato Puffs: Mash abouf ten hot
potatoes, season With pepper, salr,
butter nnd o lttle mti Two wwell
henten emzs, beat vntil light. St thia

254

awav until it Is cold, then make it into |

emnall balls apd bakeiin bultered tins;
before putting them In the aven hrugh

the top with milk and bake untll
hrown.
Breakfast Potatoes: Parae, cut intn

dice and soak In cold water one-half
hour, staw In snough salted.watser to
cover them before {nking up and

come. Basket lunch will be served as
nsunl.

The sisters please bring knife and
fork, cup and spoon. Phates and nap-
Kine svill be provided. Take the Yantic
¢ar from Norwich and off At
oz W Soprner. Guides w at the
L Lunch will be served at one

Dellvery, Jim, and
nitn writers, please

( come to one of our jollvy
E 'I] eg
Come all
<5 Wishen o everyone
AUNT ABBY
AUNT MARY'S PICNIC, AUG. 2d.
Writers:—Hav-
Son Corner

ial

the td

]

prsInt

Inry mpsny of the Social
ALNT MARY

METHODS/OF ENTERTAINING.

Heare 15
nl purty that

=

BT
Par

flavor to It

if) -
A A

ty'™ hus n

will toue = Hitls folks far moro
than & reri'p! I re are two , or
Fevan ave Hlle oy o ‘Hat homg

when thev are hreakine to plecas deain |
off half the water and pour in n ocup |

of milk. PBall three minutes, stirring

well: put in a lumo of butter rolled
in flour, peprer Boll up weil and
turn in a ¢nvered dish,

Fried Potatoes: Wash, pare and

slice very thin; lezve in lee ecpld wn-
ter sixty minutes, wipe by spreaiing
on & tows]l npnd presping another up-

on It Frv not too many at a time,
rooking quickly. Take out with an
iron.

After having peel-
add enough milk to
make them soft, =alt, butter and pep-
per, with a tiny bit of onlon, Take
up A =poon of potatoes st o time and
place it In a flat dish with a ploce of
pagley In each spoon as the decor-

ntive color.
KITTY LOT.
SOCIAL CORNER PICNICS.

Potato Puree:
sd the potatoes

Aunt Sarah’s Picnic, July 20,

Doar Editor ond Soeclul Cornor
Friends: —"Hemember Me" and Aunt
Barah are to have n Social Caorner

Plenie at the home of “Romember Me"
July 20th. All ave fnvited to come
Bring plate, cup, fork, lunch, as usual,

B stormy, wo shall have {t first fair

Take Willimantic tralley and get off
at Pleasurs HIN. Guides will meet car
that leaves Willilmantiec at 1025, and
Norwich at 9.45, It I= o half mile from
troiley, and ons mile from Lebanon
station.

Mfother Hubbard—I hope to ses you
at the plenio.

Dorothy Perkins No 2—Fe sura o
some, for we shall try to find out Who
I Who

Who,
‘Best wishen,

AUNT BATMAFL

AUNT ABEBY'S PICNIC, JULY 27.

Dear EBEditor and Sacia! Corner
friends: —The annual plenic at Aunt
Atby's will be held Thursday, July

Fith, at her home on Scotland road,
Norwioh Town. All are invited to

y Woman Wants

7%
S AL AAAT
ANTISE

o

o Jemeie. Ko dp She

thefir

oL

prae=
voled

s

i} s I
~ Then' there is a famlliar game of
Anding 1o Nldden ol b means of
st Loud: musle means that the
ter 1 near the object, soft that he
far away from it
Mext try marching
and stand | still for
runsber of Lbeats, Thiz may be done
iltersately, and then six and elght
beats are murched. During the wait-
period the children should clap
time with their hands In this
liztening and accurate

et

to four beats
carrespondinge

the

tne
munner carceful
counting are stimmlated,

The favors may be papecr caps which

cans upon which mre piasted
Linck, white, hnlf, guartéred, elghth,
and sixteanth notes,  Thesce are re-
lleved by such other.musical slgns @a

large,

can be cat convenlently and quickly
out of black paper. Of course the
chiidrein do the cutting. After that

other Fames moy be played and then
some refréeshments are gerved.

A nice colored drink for a childa
party: Make a heavy pineapple syrup,
color pink or green writn fruit color-
ine, Put a-spoon of this In a glass,
then a spoon of syruy of lighter welght
of differentcolor on top. Lemon or
grape jJulee:mony be the last added
With a little proctice this will maks
a beautlful and delicions soft drink, It
may be gerved In smull glasses.

Best wishes to all,

EASTER LILY,

WAYS OF:SERVING VEGETABLES.

Dear Sisters of the:Soclal Corner:—
Thoss of us whosie duty it is to plan
the conking and baking for the house-
haid often find It rather monotonous.
We gometimes-think If we could only
find somethingsmew to prepare, some-
thing we never had before to place
on the table,-lt-would ba.sucha
Many times the lack of “certaln in-
gredienta prevent 'usg "Ifrom trying a
new recipe.

Now that the vegetables of the sen-
eon are here agsine I wdilisendiin &
few sugsestions for ' serving . cocums-
berg and radishes.

Cucumbers combine | well with ves-
etables sucii'sy potmto,tomato sorved
on lettuce leaves as a salad covered
with a dressing,

Cucumber and- Green .Pappor Salad—
Thinly sliced cucumbers covered with
finely - chopped green pepper  mixed
with dressing.

Radish Salad—Scrape large radishes
and slice. very thin. Also slice a8 ocu-
cumber very thin, place !n alternate
layers, and cover with French (rsssing
made of equal parts of olive oll and
vinegar, salt and popper-to tasts,

Radish and Onion Salad—S!icsd rad-
lshes with wvery fine sliced onfons, on
Jettuco leaves covered with dressing.

The following recips for a dressinz
ie suitable for most all vegstable
galads, and is the one I use mos: coms-
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- mon.

spoonful of salt, sugar hand ground

vatard, with one tablespoonful of

our, mix all together smoothly till
free from lumps; edd to this mixture
one-half cup vinesgar and a& half cup
of water, boll in double boller till
thick as cream, then add one table-
spoonful of butter.

Asparagus Salad—Boll asparagus In
salted water till tender, drain well, add
pepper, salt and vinegar and then cool
PBefore'serving arrange asparagus with
tips in centéer of dish, mix the vinegar
from which it hns just been drained,
with melted bufter, and pour over it

Hope all sisters are well and happy,
and many will enjoy the two picnics
which ara planned in the near future

‘Hest wishes to all once more.

JENNIE.

BE TRUE.

Dear Scocial Corner Sisters:—Happy
ereefings to vou ail. Isn't It glorious
lo see the sun? Keep in the sunlight.
Nothing beautifiyl or sweet grows or
ripens In the darkness, Never lonk on
the dark side; take sunny views of
evervthing, A sunny thought drives
away shadows. Form a habit of throw
ing off at night before golng to bed,
aill the cares and anxieties of the day—
everything which can possibiy cause
mental wear and tear or deprive you
of rest.

Avoid excesses of all kinds; thoy are
fafurious. The long life must be o
temmperate, regilar iife. Avoid fear In
all its voaried forms of expression. It
is the greatost enemy oOf the human
race. Cultivate the spirit of content-
ment.  All discontent and dissatisfac-
tion bring age furrows prematurely to
the face,

Dan’'t. llve to eat, ‘but eat to live.
Many . of our lllg are due to ovar-
cating; 0 eating Ute wrong thines:

and to irregular eating.
Don't allow youorself to think on your
birthday that vou are a year older and

g0 muoh nearer the end.

o truthful—nothine: sullies the Hf=

1uch as o e

I trire, be true: tolthine own ==1f
be true: and v doth follow ns the doy
the nigiit, shou cans't oot be fulse to
any man.

ROTHER BITRBARD.
DOMESTIC HELPS.

Social Corner Sisfersi—A\s wa& nre

t u 10, write «hart lutters 1 will

il In L SHart oo
To clean brittle brushes

nonr and .’ =111, L]
n uf
il clelin spvear

1 over mmny o

arts Of

0w vl T
Pustisss Dugter—T)
JUIte neiting, twe feot

Evod EBErade mudchine

AT

in' Lebanon will
rYour
e

=il

"APA'S BOY.

SAVORY RICE.

Savory Rice: A very delicio
cheon dish may be propar
fng one cup of rice {n satted

twenty-five minutes, arind '
In 1 meit machine fonur sllees of ba-
oGn, oneé gErecn pepper, onde onjion and
cook tomether in a pan untll brown
Drain: rvice and add to mixture to-
satlier with one-half! cup of

tomnto

sauce, with salt and pepper to t
Dake in hot oven for =n min
and serve hot.

WILL SCON SEND PICTURES.

To the Sisters who have nqulred
after me—illossom, Dorothy Perkins,
No. 2 and Seolinda:—Wnatch the paper

closely for T will soon send
new pictures.
Pollyvanna—Where have you gone?
1 think you and 1 are old school mnates,
Hops to Eec you some time and the
sistera who have lnguired nfter me.,
THE PHOTOGRAPHER.

in some

“CANNED STUFF.”

Dear Social Corner Sisters:—There
fs a great cry against “canned stufl

by some people because it may be
hurtful and by others hecause it is
expenslve, and by others becauvse ia

use shows laziness, but I have used it
because all kinds of food is so high 1
try 1o get all 1 can for the moncy and
1 have never found a poor can. I al-
ways take everything from the can
just as soon as opened,

I buy 2 <cans of siring baans and 2
cans of pens (82 cents) and heat with
a small picce of pork and with poma-
toes, bread and dessert, it makes a
dinner for slx hearty eaters and there
Iz always some to spare.

Then I buy 2 cang of lima beans and
a can of corn (28 cents), sarve the
same way and have o good dinner for
six. One can of salmon, with potatoes,
bread and dessert, makes & dinner,

Two cana of cormm (15 cents) with a
littie milkk added when heated is a
Bucd breakfast, supper or lunch dish
with a few slteces of steamed bread.

I serve little meat with the cannad
vegetables and It does not take long
to cook them—quite an {tem on a hot

fay,
BETTA BEAREER.

BIRTHDAY ANNIVERSARIES.

Dear Soclal Corner TFriends:—I
want to whisper a word to you. July
19th 48 “Aunt Sarah's" binthduy anni-
versary: and “"Remember Me's” comes
the 20th of July, the day we are in-
vited to spend at her house.

Tets give each of the sisters that en
tertain a4 shower of cards on their
birthday,

Baturdey Fwve and Tiny—I wish to
thank yeu for all you did to heip me
June 23rd. T realize i+ did not leave
You much time for plensure,

Kind wishes to all, Hope to mest

Lr'lt-h_ »ou July-the 20Lh.

The Mystery Behind Closed Doors

Mr. Faul Brown was
and prospering farmer whe' lived on
one of the best and largest farms in
the suburbs of Leominster, Mass. He
employed several good men who were
supplied with the best, latest and mod-
ern farming tools. His house was well
furnished and he had recently remod-
eled it in modern style. His wifs nnd
maid, Yke himself and men, were pro-
vided with useful, needy and new im-
plemente to make their work as light
and easy as possible,

Mr., and QMrs. Brown were intel-
lectunl and well educated. Thefir
tables and Dook shelves were flled
with magazines, papers and books of
a miscellaneous noture, which con-
tained mauch useful information, and
any one who wished to acquire knowl-
edge, or to while away their time could
peruss them. They intended to give
thelr two sons a coollege education
after they had finished their high
school course if they continued well
and prosperous.

AMr. Brown wnas not = rich man; but
his large bank aecount, which had
been acquired by his own energy and
sturdy character, proved his ability to
increase the amount each year,

Mrs. Brown and her husband man-
aged their affalrs  economically, for
she was a frugal housekeeper and he
a thrifty farmer, and they felt that if
thoy cared for, and captiured the cents
the dollars would muliiply and take
cirg of 1hemselves. They were not
mean or penurious, for they made their
wirk as easy and practical as possible.
Their table was provided with good
1iad plenty af wholesome food. Thelr
clothos. wera zood and styvilsh but not
showy and expensive, They took time
for rvecreation and fed fheir minds
ench day by reading not only the daily
ews i eurrent events, but other Ht-
durineg thdr leisurs moments.
o aln induce them to llve

not

ity bhut comfirtably, ‘and in
{ JONmEnt the many pleasures
hat their posse 10T procured for
Lthm ax a for their dilirent

rewarsd
- work.

thie aremts opinions.

s, Wil put alwoy

were (i

ed mood: hut bBXxe ¢

moral wisied o have t

Prersey

an enterprising When their father and the hired

man, Amos, were at work at some dis-
tance from the apple-house, the boys
would, when at home, fill a couple of
bags with apples and carry them ™o
their hiding place,

After a few days the men missed
the apples, The farmer had Amos
wwatch by nlght for the thieves, The
vigilant watching was of no avail for
no ons was scen taking the fruit, and
vet the upples continued to disappear
each day. 5

Amos spent much tims in thousht
while watching for burglars, and one
nizht he conceived a new Idea, and Im-
mediately the next morning made
preparations to perfect his plans £0
that he would be able to find out if
there wag any truth in his surmises.

He hired & voung man to take his
place for the day, then usked for per-
mission to go to vislt his mother who
lived thinty miles away.

Mr. Brown gzranted hils request, and
took him to the depot, then he himsslf,
went to the city to transact some bus-
ineem which necesasitated his absence
from home the greuater part of the day.

Instend of taking the train as all the
Tarm supposed he did, Amos returned
to the farm, and hid himself belind
some barrvels In the apple house. He
walted two hours after Grey and Ear-
nest had eaten their dinner before
they visited the apple heap and besan
lI'il!i'ng their bags with the assorted
ruit,

Amos stepped out and faced them,
the boys soreamed and started (o rush
from the building, but Amos stepped
outslde und partly closed the sliding
daor; he then pushed in from the out-
side, while the boys were pushing out
from within.

Just nt thi= moment Farmer Brown
returned from the =ity, and hearing
voives and seslng Amos Holding the
door, he sprang from the buggy. ook
his horsewhip in his hand and hastened
to. the apple-house, his dog followineg
clogsely at his heels

Ames stepped oside,
opened and Mr. DBrown
confrontsd cach other,

and
and

the door
his sons

The boys could not
Lecnuss they waor
wer

move or speak
takén unawares and
2 80 Ostonished and surpriced o

3 and wanted tae heat of every- ! seq their fat whom they suppossd
Their T “1en did not re=erve|to be in the » at this time. Before
] frenit of rior | they colld their soattered
I ChnSTmt = 1 thel fnt gEent Amog
v (did they rets A md, then he 8 oI sie ¥
T - ientifal nly -.-'fi =i and the door sedl after them.
nes of n medivm ¥ s and | No listeners were about to 1
15 piroetired hlghost 1 or movement from behind those
riva fur thelir prodooe. dan and nothing was ever
v of disposing of the best of concerting what Yranapired at
i abi ngt Tith Grey’ ume; buy on the following day
= approvid 16 ' two boyvs were vory stiff, sore and
41 ' Y el that | lame. :
| o mn | Fram  that time on, 8o more abedi-
114 cauld be found snvwhere
87 | for they realized as
EET t1 miust resard
| mto 1 & | L s LY which he rooa-
e attle To 1y n intedd his woa 1d business as an es-
[l 1ee ' = In tabilished power, and which they must
| nsd 3 p o suurd and sustain.
| (YR DIANA,
1'a number of bags N, H,
| THINGS IT IS WELL TO KNOW, HOUSEHOLD HINTS IN RHYME.
Piear Saclal Corner Sleters: Here || A Httle parafiin will make vour win=
a few qlhiin It Ay well to s nice and hright
N L s more, upon them the
1o koo miik hecoming " - ‘“;h: n“?. allght.
erve Ehis R Lil:e brighlest fet vour range will

n mny himsell pour ($on %
skins. soak them

of washing sodh,
is for a

To clean chamois

I WwoikK Edsution

bottigs or pre-
This
Doexey to Bnd 4

SIVESs

partic-

An ordirer =t shovel. with
il fiattened out, Is & splendid

[ o and

the

will

AL 1 v I Bl

them

1te

and

Batuiiln
Barns

Prevent miany

Table linen nu
wn it is iro
ned until it is perfc
| ins should be ironed
and a3 tablecloth shoul
14 4 1 Bam way ta
i=0 Appearnnce.

e nqulite
1, and it

damp
must be
Iy drE. XNap-
on both sides,
d be ironed in
5 it the best fin-

W

The cement commoniy used for fas-

terting the tops on lerogsene lamps is
plaster of Parls, which {s porous and
qulckly penetrated by the kerosane.
Anocther cement which has not this
defert i8 made with' three parts of
rosin, once of coustic soda, and five
of water This composition 15 mixed
hailf its weizht of plaster of
It sets firmly in about three-
of an Hour, and is_said to
reat fdhesive power, not per-
to kerossne, a low conductor
ani it superficinlly attack-

ed by water

HARDNTT.

DELICIOUS NOVELTIES.

Dear Social Corner Sisters: Here
a few novelties whiclhh may please
some of you:

are

A delicipus novelty in the manner
of serving cottage cheese s ta puot
the cheese throuzh a finely perforated
ricer, so that i looks like a fuffy
mass of small spaghettl, Place in =
deep «dish upon & mass of lettuce
leaves, the edgeg of which fust peep
above the skiles of the cheese like
dninty frills of green, while the center
of the cheese itself Is covered with a
Inyver of preserved strawberries.

Did you ever try c=reen gpeppers
stuffed with codfish flakes? They are
all risht. ‘Prepare the peppers by cut-
ting a slice from the stem ends, then
cutting in haives and removing the
sopds. Sonk In cold water for half
an hour and then parboll for 15 min-
utes In two waters that have been
wel] =nlted. Drain and fill with the
following: Melt two tablespoons of
butter, blend with two tablespoons of
flour and gradually add ona scant
cup of rich milk. Stir constantly un-
til well thickened and the sauce
bolls; add eone can of fish fakes, one
chopped hard-hboiled egz and just be-
fore its removal from the fire, ada
two - tablespoons of tomato catsup,
Turn into the halved peppers, sprin-
%*le tha tops with brownsed bread
crumbs, dot with bits of butter and
place in & hot oven for.10 minutes,
Serve on rounds of hot buttered toast.

Many delicious. variations can be
made with the,plaln.cmelet as a point
of departure, es broken up and
gﬂffd with Jemon juice and malted

utter,, anchovy 8, & teaspoonful
mixed ' smooth with !
of melted butter; grated chesse of any
kind, a cup of cooked oysiers finely
minced,  chopped parsley, as well as
any bits,of ham, minced meat, kidney,
chiclken,  liver, sausage, cooked bacon,
all these additions are,worth while,
delleate - change from the plain kin
is the omelet a la creme. For it make
a crezam sauce and mix half a cup
with the siz-egg. omelet before cook-
ing. Spread the same’ amount of
cream sauce on half of the omelet be-
fore folding it. 'Thiz sance should be
moderately thick, made with a cup of
milk, and two tablespoons each of
butter and floar,

Best wishes for slL

L NPURE -

s = e m = =

mix your lead with turpentine.

vou spill, without a doubt,
» ised at once, will tuke it out.
n wanshing or ironing, pray stand
“n & mat

Your fect will not ache ns when stand-
ing quite fiat,

Some in
you'll find

Wil prevent

svinesar Jour rinse-wnater

rough. chapped hands in

the bitterest wind, *

It instead of an iron stand, vou take
a ' clesn brick

Your iron voull discover, will not
cool sp. quick.

Wet a scorch with cold water, 7nnd

) phkice fn the sun;

When dry funless igo deap), the mark
will have gone,

When makine boiled starch, put a iit-

tle salt In,
And eover awhile, {Hen it won't form
a siin. =

It you. butter the ed=z= of a saucepan,
und cover,

The contents, though boiling, will nev-
ev boll ovar. :

Parmanesanate of potash a flter will
clean;

Pour through till original pinkness is
BEEML.

Over fish knives and forks, if thev still
keep the smell,

Pour eold tea. let them
then polish them well,

[f onlons vou love, and they make your

breath smsel],

a smanll sprig of parsley, and all

will be well.

When ¥you wash chamots gloves, do
not rinse out the soap.

Then they will dry soft, and you will

not mope,

Have ths kiddies spilt ink on your
white tablecloth?

Be qulckt! Melt a candle, take some of
the tallow,

'Snre:;rl over the ink, and leave it to
ry.

Then wash it, and see how those Ink-
spots will fiy.

stand, and

Eat

THE WAY TO SERVE MEATS.

Dear Sisters of the Social Corner:
The followine wayvs of cooking meats
will be found satisfving:

“Purely Cuban” way of Cooking a
Steak: Procure a good piece of meat,
rub it well on both sides with a raw
onfon, from which a thick sllce has
been cut: over it by spocns put the
stralned jnice of a sour orange (no,
lemon will not take [ts place). Allow
it to stand and blend for tweo hours
befors eooking. Turn It over several
timas go the julce will penetrate all
paris of the steak. BRBroll It in tha
regulation wayv. Season to taste with
salt, pepper, paprika and soft butter.
Send to table on a very hot platter,
Down there the broillng iz done over
charcoal, on a stone bullt In  the
ground, but as our gas ranges have
brolling ovens, they are an admirable
substitute,

Chicken Cutlets: One cup of chop=-
ped cooked chicken seasoned with
one-half teaspoon of salt, one-fourth
teaspoon of pepper, 2 few drops of
onion fuice and one teaspoon of lam-
on juice. Make a =aouce, using two
tablespoons of butter, one tablespoon
of fiour, one-half cup of cream and
one egg; add this to chicken, and cook
all together thres minutes. Cool,
shape in the form of cutlets, roll in
fine breaderumbs, &ip in *roll in
crumbs and fry in deep Serve
with a white mushroom sauce.

Stewed Veal i easily managed. Use
a brisket or knuckle of veal cut into
pieces of about an inch square, brown
in 2 tablespoon of lard, which bhas
been seasoned with pepper and salt.
Add two emall potatoes, peéled and
cut Into quarters, two onions, two
carrots, and when they have been In
about 10 minutes add two pints of
boiling hot water and let simmer an
hour or more.

_‘_A_ good _:lda:[l’in the gu-:h:l:ra dish
of sweethrea depen on Lreat-
it befors they ' ¢ They

in cold water, and they should then
be blanched by putting them in boll-
ing water for five or ten minutes and
then cooling them in cold water. Cf
course, it goes without saying thaz
the sweetbreads should be absolutely
fresh when they are bought.

To make veal and ham patties take
two cups of cold minced veal, one-
hulf cup of minced ham, ona cup of
vea] gravy, ons cup of milk, one-half
cup eof cracker crumbs, one beaten
egg; stir together, line pattie shells
with pie crust, brush them with melt-
ed butter, and bake. Heat the meat
mixture to bolling point, A1l the baked
shells, and garnish with parsley.

Beef Loaf: Cut as much underdone
cold meat as Is required. Put it
through a mincing machine and mix
with fine bread crumbs hzalf the gquan-
tity of the beef. Season with one tea-
spoon chopped parsiey, one-half ounce
th¥yme, two ounces butter, half cup
very good gravy or cream, a high sea-
soning of nutdeg, sait, cayenne, mace
and two eggs. Grease a mold, put in
the mixture, bake ahout 45 minutes,
ture out am{ send to table with plenty
of brown gravy.

An exceptional sauce for meat Is
made In the following manner: Take
a large turnip, pare and grate it fine.
To the grated turnip add a spoon of
oil, also one of vinegar, a tea-
spoon of sugar, teaspoon of salt, a
generous sprinkiing of pepper, a4 ta-
blespoon of finely-choppsd capers, a
teaspoon of finely-chipped parsley
and one red pepper, chopped. Mix all
thoroughly, put in a glass dish and
serve with <¢old meals or bolled beef
or mutton.

HANNAH WHO.

RECIPES FOR CANNING GOOSE-
BERRIES.

Dear Socinl Corner Sisters:—Steam
and wash one quart of gnoseberries,
add one cup of sugar and beil the
mixtire twenty minutes; ad two ta-
biespoons. of vinegar and season with
allspice, cinnamon and cloves to suit
the toste. Seal the relish in jars while
it is hot.

Gooseberry Catchup—Steam, wash
and mash five quarts of gooscherties,
Put them Into a preserving kettle with
#ix oups of grinulated sugar .one
quart of vinegar and one ounce each
af ground nutmeg, allspice, clove and
cinnamon. Buil the mixture until It
iz quite thick, stirring it constantly.
Seal the conserve in jars while it is
still Bolling hot.

Kitty Lon: Your Jetter and card
received. Many thanks to. vou for
birthday card. Haven't seen anything
of price you wanted to send me.
hope 1 shail get it alright. )

L. H. K.: Many thanks to you for
bLirthday ¢ard you sant me,

Aun: Abhie How about plenlec &t
your place this month?

I send recipes for soups maode with
meat stock:

Piain Brown Soup—Six pounds shin
of heef, 4 quarts cold waler, carrot,
onlon, celery, 1-2 cup ecach
cul in culs 1-2 bay iedf, § papper-
coluns, 4 cloves, ¥ sprigs parsiey, 1
tablespoon salt. Wipe beef with wet
cloth and, eut In inch tubes; brown
1-3 of this in marrow, brown the mar-
w-hone: pur this with remaining
meat with bone and fat into
adid salt and water and let
stand at least one haur. Then ralse
very slowly to hoiling point.,. Rsduce
lempernture: cover; let simmer for
four hours.

Rich Vegetable
sediment, 1 guart
nip, irTOL, onfon,
celery, cahbuge,

Soup—One quart
boiling water, tur-
1-2 cup each dleed;
potatoes; 1-4 cup;
copked pearl barley, few grains pep-
per, 1 teaspoon salt. Scald  turnips,
onion, carrols, cabbage in bolling wa-
ter. Cook in 1 guart boillng salt
water for thiviy minutes Add 1 quart
of sediment left from clear soup, po-
tatoes, celery, pearl bavley, and more
salt If needed; let simmer until veg-
etables are tender.

Oatmeal Blanc Manga—Wet two
tablespoons of oatmeal in cold water,
stlr into a seant guart of bolling wa-
ter; season with =salt to taste; pour
into molds and when cold serve with
cream and sugar, or the oatmeal may
be maode into a regular pudding by
flavoring with vanilla, adding plenty of

sugar, while warm: then c¢onl in

moldg and serve with  sweetened

whiped cream, or a flavored sauce.
PATLA,

MAKING THE MOST OF THE
PORCH.

Dear Sisters of the Soclal Corner:i—
There are varlous ways of making the
most of the porch in  ths summer
time.

Two novelties which are especially
nice for the living poarch are a tubic
scrap basket and & pillow mok,

The table acrap Uaskei consists of
three four foot rods of bamboo, o
some other light wood, plnced at right
engies to each other, forming the
legs as well as the frame with a low-
er shelf, sot about four inches from
the floor. Above the shelf at about
the distence of a foot is placed an
ordinary round hat box with a lid that
works on hinses and this box, like the
shelf, 15 covercd with fancy chintz,
coarse crash or tapestry. It may he
as simple or as claborate as desired.

The pillow rack which any <clever
amateur carpenter can make, Is a dou-
bBle book-rack open =zt all sides and
provided with shelves. You can have
as many or as few shelves as you wish
#0 as to hold two sofa pllows or elght-
ecn.

When the various members of the
family get through with the pillows in
the hamock they can return them to
the porch, then there will be fewer
pillows destroyed by rain.

JENOW ALL,

A HOME MADE FIRE EXTIN-
GUISHER.

Procure some flat bottleas that hold
one quart, or more, then make a so-
lution composed of one gallon of wa-
ter., one and one-half pounds sal-am-
monia and three pounds salt: il bot-
tles three-gquarters fall, or a little
more, cork, seal and then® tie a stout
cord around the neck of each bottle
with a loop; hang in a handy place.
In case of fire shake the TDottle, then
throw as near fhe fire as possible.
This forms n gas that will smother
tha fire right out. By using this you
may put out a small firs, or help ex-
tinguish what might be a large one,

I hope the chief of the fire depart-
ment will read this and see If it is
worthy of approval. This recipe came
from a man in Boston.

ETHHELYN.,

A REFRESHING DRINK,

Fixing malted milk, add I table-
spoon malted milk, 1 teaspoon of co-
com, flil up with hot milk. “fajes an
excellent drink.

your cake on a scresn when
taken out of the oven it keeps It very
nice and light.

It Can't Be Did.

In determining to be entirely be-
hind Hughes, Professor Taft is obvi-
ously attempting the Impossible,
physically speaking—Columbia s,
C.) Srate.

He's Some Mrs. Micawbar.

As nearly as can he figured out
everything connected with the bull
movee {5 declining except John M.
Parker~—Vaoshington Post.

Never'll Get Bryan's Vote.
Charles E. Hughes s for a nation
by 1ts best 0 ins by

To sustain urlnﬂg ﬁd'ﬁ?
man res phosphate in his
fud."?'l"zom.- 'mdc’ with a

new and better p ..

dine oll.

be equally good.

PRIZE RECIPE

for Sardine Biscuits

Fillated ?ﬂm

2 uls (35 16.) flour ; 3 lebvel
'RYZON'"; malt to taste; 3 tabls-

spoonfull 15 lard; 2 tabl, fala (1 ox.)
‘;‘ -rs. z ablepoanfuls ox.

pint) milk, scant.

Sisve foor, ""RYZON"" aod coe-half tessnoonfel of «it into &
bowl, 3dd lard xod butter, cot them in with 2 knife 3
them in with tips ol fingets; add pradozlly enough =
2 saft dopgh. ; :

Toss on to a slightly #owed board and pat and roll with 2 roll-
ing-pin uoiil ane dnch thick. Cimt ooy with 3 Emall, moo
dipped in fogr, place close wogesher oo 2 greaned tin, hoke Io 2
hot oves from elght %0 ten minntes.
togethet with the sardines, seasoned with salt hetwees e toundi.

17 liked, the sardiges may be moistened with some ol the sar-

Seti il
10 make

) caret

Splic-whlle hat and place

Sufficlent lar twenty-foar bijouin. .

You can't do better than to get a can of RYZON, The Perfect Bakin
Powder, and try it out on RYZON Sardine Biscuits.

You'll find vou've made a delicious and a temptingly different lunch or
supper dish. And because of RYZON each time you make them, they’'ll

BULLETIN'S PATTERN SERVICE

(744

fey T H

1730—1744

A SPLENDID DRESS
IN TAILORED STYLE,

The smart )‘-ﬂt.r‘. facinegs on skirt and
I faunty slesve dand pocket
i ars nil noew styvie features

The waist and skirt
may be finizhed sepamitely,  Aa here
shown, striped tEfféla in green tones
was” used. The walst Is nmde with a
coat closinge and the rcollar meay be
rodled wigh oy low, The sleave in
wriset length Is finlshed In shirtwalst
style. In elbow lepsth It has a fAare

tuff extenslon,
The wnist pattern Is cut In six sizes:

4. *8, 40, 42 and 44 Inches, bust
1103 re. The skirt pattern is cut in
51 meg: 40 24 WG 28 30 and 32

es. wnlsr measyrs It will requirs
i 1=8 vamle of 36-inch material to make

the entire dress for a medium size.
With waist and skirt ssparate, the
walst will require 2 3-8 yards of B6-

inch material and the skirt 4 5-8 yards
of 44-Inch material The =kirt meas-
ures 2 7-8 vards at s lower edge.

This liusvration cnlis for TWO sep-
arate patterns, which will He mallad to
iy address on recsipt of 19 cents for
EACH pattern in siiver or stamps.
rder through The Bulletin Company,
Pattern Dlept., Norwich, Conn

IN -
SOUTH AMERICA,

Have as Great a Hold on Peopls There
as Anywhere Else,

THE “MOVIES"

Almost evervbody goes to the
“movies” in South America. They call
them “cinemas’ down there—but they
nre “movies” just the same. It is one
instance of ahbreviation even among
the Spanish-speaking people—the full-
fledged name, "cinematugrafo,” having
proved too burdensome even for them.
And as suggested, everyone takes
them in—aristocrat and peon, rich and
poor, youngz and old, all classes and
kinds except the unfortunate hlind.
Tn the matier of popularity and <har-
acter of attendance, therefore, the
“mavis" has notking on the “clnema.”
but there ars some few points of dif-
ference in the way thev are managed,
differences which are entertaingily
brought out i{n an article by Willlam
A. Reid in the current number of the
Bulletin of the Pan Americen Union,
Washington, . C. For instance, he
writes:

“In Rio de Janeiro the best motion
picture jtheaters do not follow the
custom of sllowing patrons to drop
in and out at will, A flm is adver-
tized to begin ot a certain hour of the
afternoon or evening; at the appointed
time doors are closed, or in moet cases
g heavy and hizhly decorated curtain
ig dropped, and the show In the audl-
torium begins:. A Tather novel ar-
rangement, also noted in other Bra-
zillan ecities, iz the waiting lebby im-
mediately in front of the entrance
proper. After purchasing a tlcket the
patron enters the lobby or corridor,
takes a comfortable seat and walts
until the termination of the first sec-
tion of the play, the time of which may
be & few minutes or half an hour
Whils waitlng one may listen to the
band of muslec, which may he heard
equally well by those within the lobby
or In the audience. At timea the
ecrowds become congested, and all ths
lobby seats ars occupied:- In such
cases the ticket seller withholds fur-
ther admissions and
crowd of walting patrons mus: Te-
maln in the street until seats are
avallable.

“In most of the larger cities of
South America the motion-picture
theaters repreeent a considerabis out-
lny of capital. If they have not heen
constructed especially for this class
of business they are in most cases
buildings that have been remodeled
and modernized, and elegance amd at-
tractiveness are leading features. In
recent years some of the finest play-
houses have thrown open their doors
for moving pictures, a faot that per-
mits the humble citizens to geét within
the marble pdlaces of amusement that
adorn most South American capltals,
The business, too, has made its way

to the smaller towns and even to the

hamilet, where the amusement appears

of duenin;‘kfo be jml.g_bwmr_u_tn- the great

the swelling!

of diversion. In pot a few c¢ases the
most attactive place in the Zrowang
town Ils the new bullding or ithester
where the “clnema’™ s shown™

In regard to prices of admission, Mr,
Roid  writes: tha: they are generally
considerably higheér than in this coun-
try. In Brazll, which 18 perhaps typi-
cal of all the countries, the Import duty
on films lg about $Hh:I0 per pound;
while for an average motlon-picture
machivne 0 duty of 330 must be poid.
To the above amounts must be sdded
certain smaller taxes, stamps. brokers’
fees, ete, all of which act as a eheck
on more active importations, Ac.
cordingly, the admission fees to the
shows are higher thanw in the United
States, 25 to 6 conts belng not an un-
common <harge. In B new motion-
pivture theater in Rosario, Arsentina,
Mr. Reld says he pald 42 cents for a
deket whiclhh was good for ouly an

ordinary seat, a box seat in the same
in

housce being quoted at $1.27 adii-
tion to the general admlzsl
other cities the ordinary sdmis:

from 15 cents up, and nowher: was the
price as low as § cents, so common In
this country.

One of the most practical uses to
which the matlon picture is applied in
South America is the service at the
Argzentine Immigration Boerean In
Buenes Alres. In notrmal times that
country receives 1,000 immigrants per
day. These ponple are kept for o week
at Government expense at an immi-
grant hotel, and during thelr sofourn
a geries of motion piciures not only
entertains but instruots the newcom-
erg In the agricyltural activities of the
country, showing'them glimpses of
home life on ithe vast pampas whera
they are soon to be located, and othery
wise imparting general informat!ion’
they should have. Another innovation
He found was whore a lending church
in the Argentine capital had installed
a good moving picture outfit, M was
wperated at frequent intervals, show-
ing mainly educational and religlous
subjects and “Juffging by the immeénsa
gathering of chlldren clamoring for
admission, whith wns frea the inno-
viation was popular, and the young
minds were recelving lessonsg and ap-
jift storles that were never forgotten.™

Starts @ Balky Horsas,

The balky horse hos the most sense
and the confirmed runaway horse the
least sense of any horse, says a8
writer in Our Dnimb Animais. The
balky horse s not to Dbe cured by
beating and wbuse. "When 2 horse
makes up his mindl to balk he has
no room in hisx mind for anything else.
Whipping only Increases his siulk
bornness;, but there is a methed whith
goes to the cause of the troubie. With
a single idea In his head, it was rea-
goned that the hest way to et the
horse to mow: Wwis to give him an-

other idea—something else to think
about.
Horses and mules resent Interfer-

ence with theilr Hberty to move thelr
cars st will. Tt was noticed that s
horze never changes 'his course of ac-
tion without mowving his etrs. It was
rhen found that when & horse balked
it annoyed him to have one cur
pushed under the crown of the bridls
&0 that he ecould not move it. And it
was also found that If the ear was
left there for about 20 minuitcs he
was so annoved that he forzot about
his determination to Dall. e shiool
hi= head, turned to one side and then
the other, and mage overy «offare to
relrase the ear. This occupled hils
mind until when the driver orderad
him to go he went. After h few min-
utes the ear was released, and he
went on as If he had forgotten all
about balking:

The Coal Supply.

Tha rroduetion of bituminous coal
for the first half of the present year
was the greatest that ever happened,
according to the geological survey,
but cven at that there couldn't have
been any overproductron, If ‘one may
judge by current prices —Indianapo-
lie News.

Candidate For Ananias Club.
That division of 12,000 that Colonel
Koosevelt wants to orgnnlze is about
a9 flimsy a possibility as Littie Mar-
forie's dime Dbattleship. — Houston
Post,

—_—

A Clear Constlous.

Candidate Hughes. Nothing can dils-
turb a clear conscience. — Cincinna-
tl Times. Star.

R R R
In Your KIT
for WAR or

Summer OUTINGS

Is preparedness of a practical sort—
egainst certain ills you are sure 10 ox-
perience. Thirty to sixty drops of
Radway's- Ready Relief in s half glass
of water will relleve almost instantly
Cramps, Colic, Camp Diarrhoea, Indi-
gestion, Hnrlburn';'ur Wind Colic.
Put up in a carton; safe for packing.
At all drugzists,

25c¢, 50¢, 51_.90 sizes

& a 1
1 - T f
WHES YOU WANT b plit your bus-
iness before the public, thers I8 L8
: beiter than . fhrough tne.,sAe!
: S Thy=Hullet) .
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The roar of cannon Tafled to awaken
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